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Questions  about  food  i^Dz^.  the  week's  mailhag  get  first  attention  today, 
^he  first  letter  is  from  a  housewife  who  asks  for  different  ways  to  serve  that 
good,  relia-ble,  all-season,  sjid  vitam-in-A-rich  vegetable,  the  cprrot»  Another 
■---ter  asks  how  to  cook  hrealcfast  cereal  without  lumps.    And  then  comes  a  letter 
siing  why  biscuits  scorch  on  the  bottom  before  they  are  done  on  top.    J^ood  sci- 
-tists  from  the  U. S. Department  of  Agriculture  give  the  answers  to  these  Questions. 
First,  the  question  about  carrots.     The  letter  says Carrots  seem  to  be  the 
'3est  buy  in  our  markets  just  now.     I'd  like  to  serve  them  more  often,  but  my 
family  gets  tired  of  them  boiled  and  creajned.     Can  you  tell  me  other  wg.ys  to 
:ok  or  serve  carrots?" 

Pood  scientists  can  suggest  at  least  a  dozen  ways  to  serve  carrots.  To 
begin  with,  they  suggest  several  ways  to  serve  carrots  raw.  (Some  people  agree 
ith  Peter  Rabbit  and  prefer  their  carrots  raw.)     Try  carrot  sticks  as  appetizers 
--carrots  washed,   scraped,  ajid  cut  lengthwise  in  crisp  pieces  convenient  to  eat 
:t  of  hand  like  celery.     Or  trj  grated  raw  carrot  in  salad.     Grated  raw  carrot 
goes  well  in  mixed  vegetable  or  fruit  salad.    Both  the  color  ajid  tiie  flavor  of  raw 
carrot  blends  with  shredded  cabbage ...  chopped  ccler^A. .  .green  pepper... or  onion... 
also  with  diced  apple  or  sections  of  orange.     Grated  raw  carrot  is  good  also  in 
jellied  salad.     Carrot  and  orange  gelatin  salad  is  a  favorite  for  its  looks  and 
its  flavor. 
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Then,  seated  raw  carrot  is  ^ood_  in  mixed  sandwich  filling.    Mix  finely'- 
trated  raw  carrot  wit;-  soft  cheese  such  as  cottage  cheese... or  with  peanut  hutter 
.or  with  some  other  spread  for  bread.    Add  onion  juice  and  chopped  parsley  for 
little  extra  flavor,    put  that  mixture  'betr^een  bread  for  sandwiches  next  tine 

fou  are  packing  a.  lunch  box. 

Well,  there  are  4  good  ways  to  serve  ca.rrots  raw.    Now  for  carrots  cooked. 
T0l)r1)l'\'  you  don't  need  reminding  that  carrots  go  nicely  in  many  vegetable  soups 
od  meat  stews.     So  let's  go  on  to  carrots  served  as  a  vegetable  with  the  main 
aurse,  or  even  as  the  main  dish  at  dinner.    Whole  carrots,  boiled  until  tciader, 
ire  good  cooked  a  few  minutes  in  the  frying  pan  with  a  little  fat.     Add  a  sprinkle 
;;"  sugar  to  help  them  brown  and  give  them  a  little  sweeter  taste.     Or  try  young 
jtender  carrots  scraped  ajid  boiled  until  just  tender. ..  then  served  with  a  little 
:-.t  ?Jid  chopped  parsley. ..  or  with  fat  ajid  a  few  drops  of  lemon  juice.  Here's 
'.'.other  idea,  .mashed  carrots.    Boil  carrots  and  mash  them  as  you  do  potatoes. 
Season  TYith  salt,  pepper  ajid  maybe  a  little  onion  juice.     Carrots  help  make  a 
^:od  loaf,  too — a  meat  loaf,  or  peanut  or  bean  loaf.    Add  grated  raw  carrots  or 
ished  cooked  carrots  to  the  loaf  mixture,    Now  here's  a  carrot  dish  that  will 
I  make  a  fine  main  dish  for  a  m.eatless  dinner — carrot  custard.    MaJce  carrot  custard 
'-^e  custard  you  baJ.ce  for  dessert,  but  leave  out  the  sugar  and  add  mashed  or 
grated  carrot.     Carrot  custard  for  a  family  of  5  or  6  calls  for:  3  eggs... 3  cups 
nilk,  ..one  cixp  and  a  half  of  grated  raw  or  na.shed  cooked  carrots,  .silt  ..and  3  table- 
'  spoons  butter  or  other  fat.    Beat  the  eggs  slightly. .. add  the  carrots,  milk,  salt 
and  fat.    Bake  in  greased  custard  cups  just  as  you  would  any  plain  baked  custard. 
Ser/e  hot  on  a  flatter  with  hot  cheese  sauce, 

- 

Finally,  remember  that  plain  boiled  ca.rrots  combine  nicely  with  other 

I  cooked  vegetables.     Carrots  go  well  with  green  peas,  celery,  cabbage,  snap 

^ans,  lima  beans,  or  cho-pped  raw  green  pepper.     Carrots  and  apples,  fried  to- 
i'ether,  is  another  good  combination. 
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There's  a  dozen  ways  to  deal  with  carrots.    ITow  let's  hurry  on  the  the 

question  from  a  ^roung  housewife  about  cooking  cereal  withoii.t  lumps. 

The  cookery  specialists  say  the  secret  of  cooking  cereal  or  any  other 

starchy  food  without  lumps  is  to  separate  the  grains  of  starch  "before  they  swell 
'  from  the  heat  and  moisture.     If  they  are  not  separated  so  that  they  can  swell  evenly 
all  at  one  time,  the  grains  on  the  outside  stick  together  and  form  luiiTps  around 
,the  grains  not  yet  swelled.     The  finer  the  grains  of  starch,  the  more  easily  they 
pack  together,  and  the  more  likely  they  are  to  lujirp  during  cooking.     That's  why 
finely  ground  "breakfast  cereals  as  well  as  flour  and  cornstarch  give  the  most 
trouble  with  lumping. 

So  in  cooking  cereal  your  first  move  is  to  separate  the  grains.     Do  it  hy 

mixing  the  cereal  first  with  cold  water,  and  then  adding  hot  water  slowly;  or  do 
fit  hy  pouring  on  the  hoiling  water  so  slowly  that  the  motion  separates  the  grains. 

Then  keep  the  cereal  stiring  until  the  grains  finish  swelling, 

Now  for  a  question  ahout  "biscuits.     This  letter  says: "My  halting  powder 

"biscuits  scorch  or  get  hard  on  the  "bottom  "before  the  tops  get  "broT-m.    'Yhat's  the 
;trou"ble?" 

Mayhe  your  oven  is  not  registering  the  correct  temrjerature  and  is  too  hot, 
''You  wajit  a  hot  oven  for  hiscuits,  "but  you  don't  want  it  too  hot.     Setter  test  ■ 
your  oven  with  a  separa.te  and  accurate  oven  thermometer.    You  may  find  that  in- 
stead of  registering  450  degrees  which  is  ahout  right  for  "biscuits,  the  real 
heat  may  "be  a  hundred  degrees  higher.    When  you  know  how  much  to  allow  for  this 
j  error,  you  won't  set  your  oven  so  high, .or,  hotter  still,  you  will  get  a  servicc- 

i  man  to  adjust  the  gauge  of  your  oven  thermometer. 

Or  mayhe  fhe  trouhle  is  that  the  walls  of  your  oven  have  too  little  in- 
sulation to  hold  even  heat  inside.     Try  putting  an  empty  haking  pan  under  your 
j  "biscuits  hetween  the  hottom  of  the  oven  an.d  the  shelf  where  the  "biscuits  are 

"baking.     Tlia.t  will  make  a  thicker  floor  for  the  heat  to  pass  through,  and  keep 
the  "biscuits  from  getting  too  hot  on  the  "bottom. 

That  finishes  up  the  food  qixestions  for  today. 


